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PURGAAING POIER OF OUR GROUP

As a stockholder in one of the largest and most respected purchasing
cooperatives in the United States, our company can offer you very competitive pricing.

Institutional and Supermarket Equipment, Inc.(ISE), was founded in 1962 as an
information gathering service and research organization devoted to the development
and growth of the individual commercial refrigeration, air conditioning and store fixture
contractor. ISE, originally formed to service the supermarket industry, has grown to
include convenience store and food service operations in its customer profile.

ISE is a nationwide network of professionally qualified contractors who specialize in all
facets of equipment sales and service to the end user. ISE provides the single source for a total package of projects which
include items necessary to construct supermarkets, convenience stores, institutions and food service operations. ISE con-
tractors provide highly skilled professionals to plan, design, install and service any food operation. The ISE member is a
turn-key operator. Currently, there are over 95 professionally qualified contracting operations and branches located
throughout the United States. All ISE operations across the country are supported by approximately 160 manufacturers.
The ISE members and manufacturers are listed on the inside page. Look for the ISE trademark in your area.

The ISE corporate headquarters, located in Plantation, Florida; provides marketing support and product education to its
members. All products in the program are promoted and sold through the ISE headquarters to provide its members with
greater purchasing power. ISE puts in the hands of its members, the small business, the tools that are available to big
business, but individually a small business could not provide for itself, ISE is proud to be comprised of small
businesses—THE BACKBONE OF AMERICA!

The turn-key package of services include supervising all aspects of the job. The ISE contractor in your area is the best
source for any equipment needs. They are available when you need them, with a professionally qualified staff to serve your
every need. After the sale, ISE members continue providing quality service and will never be further away than the
telephone. Contact your local ISE contractor today!

THIS IS YOUR GUIDE TO PROFIT PLANNING

PURPOSE

The Product Source Catalog serves as your guide to profit
because you can select from complete lines of quality merchan-
dise for profitable improvements of your facilities, equipment and
service. Although it is impossible to list all products we have
available in this catalog, you will be able to gather a good idea of
the wide variety of products we do offer. If you don’t see an item
you need — just ask—we’ll be glad to help you.

FACILITIES

It is possible to upgrade your facilities, improve its appearance
and provide greater efficiency which will increase your customer
traffic flow. And do so at a LESSER COST! We have access to
hundreds of high quality items at reasonable prices. We offer a
planning service for remodels and new structures. Our professional
staff can turn your ideas into profits. We can provide you with a
Total Turn-Key Package, plus, our commitment to you continues
after the purchase because WE SERVICE WHAT WE SELL!

GUARANTEED QUALITY, SERVICE, RELIABILITY

THOUSANDS OF SATISFIED CUSTOMERS IS PROOF OF A CONFIDENCE WHICH HAS BEEN
EARNED AND APPRECIATED. THIS IS BASED ON OUR POLICY TO ESTABLISH THE FOLLOWING

ASSURANCES:
 Offer only quality merchandise
e Maintain low prices
* Guarantee satisfaction
¢ Provide advisory and
planning services

* Continue as the reliable source of
supply for our customers
* Quality service after the sale

EQUIPMENT

Pay special attention to our equipment. Through broad experience
and research, numerous developments have been achieved.
Equipment giving continuous satisfactory service in many instal-
lations is proof that we sell the best and work conscientiously to
acquire lines best suited for your type of business.

SERVICE

The quality of efficiency of our service influences our customers
preferences. This results in increased coverage and reliability. We
are professionals, highly qualified to handle all of your service
needs. Let us assist you in your success.

PROFITS

Quality planning of facilities, equipment and service all add up to
making your business a most favorable place to the public. Our
catalog of equipment and supplies combined with our qualified
service staff, help develop the Total Turn-Key Program. All of this
makes profit planning simple and very economical. Call us today!

NAME BRAND MERCHANDISE

Volume purchasing enables us to offer not
only quality, but nationally
recognized equipment and

supplies at reasonable prices.

—A THOUGHT—

Are you so committed to your present
supplier that you wouldn’t consider
someone who could do the job better
and faster and at a lower cost?

WARRANTY
Any items purchased from this condensed catalog are as good or better than expected. Our firm maintains the highest standards of reliable service to the supermarket,
convenience stores and food service industry. Every product sold has a guarantee, varying by product type and manufacturer.
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Crownlonka Walk-In Coolers.

We don't mean to brag, but we can keep anything cool, cold or frozen. We mean anything. From convenience stores to ware-
houses, our superior insulating properties keep your operating costs low and your cooler value high. Each cooler is designed to
your exact specifications and the quality modular design allows for easy remodeling, relocation, and expansion.

At CrownTonka we stand behind all of our products. You benefit from our in-house sales team that has an average of 22 years
industry experience. It's the kind of knowledge that comes from satisfying customers since 1963.
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One Source Shopping

Since 1910 W.A. Brown & Son, Inc. has been an innovative leader in the food-service industry. Throughout the years
our brand has evolved with our customer’s needs. Our comprehensive product line is backed by superior customer
service, quick quotations and fast deliveries.

We offer you the following products:

Drop Off Brown Xpress

e Shipped fully assembled * Easy to order—ships in 5 days
ready to use or less

e Available in many * W.A. Brown’s exclusive 14 gauge
finishes, including our welded steel Addison™ H Frame
exclusive Fiber Cement “C” channels supports door

» Standard widths to 11’ 7” and lengths to 48’ (specials on request) e Heavy duty aluminum Treadplate

- Heights are limited to 8' 8” plus refrigeration systems Floor is standard

- Structural lower frame designed to match each unit = Now with both 26" & 34" doors

= Shipped fully assembled ready to use = Thousands of models in stock

- Seamless one piece membrane roof = Available with either EZ Pak or pre-assembled remote

refrigeration systems

Standard Specification Unit

» Designed to meet your requirements

* Numerous finishes available

* New deadbolt door latch is standard

* Now meets Florida hurricane standards

* Now available with industry leading . . .
Structural Floors Craftsmanship Without Compromise

BEVERA

ATION
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Whatever

your needs, from

large institutional

installments to custom

applications to temporary

on-site or emergency requirements,

Leer Walk-In coolers and freezers fit

right in to your structure, plans and budget.

@

o
Choose from a variety of standard-sized, § DROP-IN
stucco-embossed, galvanized steel Walk- REFRIGERATION

Ins. Your order will be shipped from our
plant by the fastest means possible, 24
hours after we receive your order.

A compact, easy-to-use Walk-In
refrigeration system in one pack-
age. The G-5 series mounts on top

Available Sizes of cooler or freezer and requires
510" 7'9" | 9'8" [ 11'7"[ 13'6"| 15'5"] 17'4"] 19'3" minimal space. The unit fits flush
510" | e . . . . . . . inth ili f . £
i O P I A I in the ceiling for maximum use o
98" | o | o | o | o | o | o | o @ interior storage. Available with or
17" e | o | o | o | o | | o | o without floors.

Transports

These large-capacity, heavy-duty

truck, trailer and mini truck trans- Doors
port units allow easy-
access loading and controlled-
temperature delivery of frozen or
refrigerated products. These units
are available in sizes 3'x 7, 4'x &'
and 5'x 9!

Leer doors are completely assembled,
pre-hung and inspected to ensure cor-
rect fit and function. Standard sizes
available, plus custom sizes and finishes.

WALK-IN DIVISION E g L
L L E E R LIMITED PARTNERSHIP NSF, LISTED
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Leer ice merchandis-
ers lead the industry
in quality, dependabili-
ty and engineering.
Over
40 models of indoor
and outdoor mer-
chandisers are avail-
able and feature total
steel construction with baked-on
acrylic polyurethane painted exteri-
or. Other standard features include
CFC-free insulation and refrigera-
tion, stainless steel
infitting solid
doors and five-
year compressor
warranty. Popular

Star ice mer-
chandisers are
available in 24
reliable models
featuring steel
cabinet con-
struction, CFC-
free insulation
and refrigera-
tion and pow-

der-painted exteriors. Star indoor

merchandisers are

highlighted with gold-

trimmed full tops and

glass doors. Options

include custom color

exteriors and custom

silk screening.

—/ Tt —

Convenience, efficiency
and longevity are the
marks that identify
Starrett ice merchan-
disers. Select from 20
available models. All are
manufactured with
CFC-free insulation and
refrigeration. Starrett
features steel cabinet
construction, aluminum infitting
doors and powder-painted exteri-
ors. R-22 refrigeration systems, spe-
cial voltage and reverse fan self-
cleaning condensing unit are avail-
able options.

BEVERAG

options include cus-
tom color exterior and reverse fan

self-cleaning condensing unit.
Block Ice

Maker features

stainless steel

construction,

self-contained

or remote con-
densing unit and easy access to all
plus an optional pro- components. Block ice harvests up
grammable message to every twelve hours. Ice cans avail-
board. able in 11 Ib. (NSF), 12-1/2 Ib.,

14 1b.and I5 Ib.

The Premier is high-
lighted by stylish
rounded corners, flush
doors, bold graphics,

Only 49-1/2” high, these Low

Profile merchandisers offer a virtual-

ly unobstructed window view for
today’s safe-

RATION

Low Profile merchandisers are

designed specifically for locations Refrigerated ty-conscious
with store TransPIo;Its. convenience
vx./ir.1d.c.:w :irzee:‘ga,'i 7’9 in stores.
visibility 2% 8 and ’
requirements. X ¢ an

5x9.

UL

®

LEER LlMlTElIJ-ISIIEADRTNERSHlP i*»: ER W

All Leer, Star and Starrett merchandisers are accepted by the California Energy Commission (CEC) for commercial appliance efficiency regulations.
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FOR PEOPLE
WHO ARE
TIRED OF
BUYING ICE
MACHINES

THE ICE MACHINE

FLAKE ICE TECHNOLOGY. Let’s face it.
When you make your living from the sea,
your livelihood depends on ice. So why trust
your business to just another ice machine?
For ice-making technology that you can truly
have confidence in, look to MAJA, legendary
maker of flake ice machines for the meat
packing industry, now providing ice technol-
ogy to the fishing industry.

TURN IT ON AND FORGET IT. What
makes the MAJA flake ice machine so special
is its simple design. Based on ingenious rotat-
ing drum technology, MAJA flake ice
machines don't have the complicated compo-
nents of other ice makers. And no compli-
cated parts means no complicated parts
to breakdown. Which means the
ice keeps flowing, day after day,
year after year. And because
MAJA’s machine design is also
more efficient than traditional ice
makers, you save money in utility
costs as well as maintenance.

BETTER THAN SNOW. MAJA flake ice is
the perfect cooling medium for fish and
seafood of all kinds. Far superior to the usual
snow or slush ice in its keeping ability,
MAJA flake ice is a dry-frozen medium with
a temperature of —7° Celsius. Not only colder
than snow, it stays loose and light — and
cold — even after hours in the bin.

MODELS FOR ANY APPLICATION.
Whether for boat, dock or plant, MAJA has a
flake ice machine to fit any industrial appli-
cation. Compact and extremely durable,
MAJA machines range in capacity from 175
to over 25,000 lbs. per day, and will freeze
either fresh water or brine. MAJA machines
also offer advanced features including auto-
restart after power failures or water supply
interruptions, programmable start/stop times
and remote control, and require no special
maintenance whatsoever.So why accept any-
thing less than the best for your business?
Move up to MAJA and never buy another ice
machine again.

IT’S TIME TO BUY A MAJA

The Most Choice

With ice for every need, from seafood and
produce displays to in store delis and beverage
counters, Scotsman offers the most choices

of ice in the industry.

- Flake
« Original Chewable Nugget Ice
« Individual Contour Cube
« Small and Medium Diced
« Cubelet Ice

),

~ Scotsman

©Copyright Scotsman Ice Systems 2006. All rights reserved.
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V-Series Reach-In
Refrigerators and Freezers

Self-contained top mount
refrigeration system

Durable stainless steel fronts and
aluminum sides

Polished aluminum interior with
easy-to-clean coved corners
Self-closing doors with 110° stay-
open feature for easy loading
Available in half door or all stain-
less steel models

Energy efficient ABS door liners
and breakers

Lifetime warranty on all handles,
hinges & door liners

Complete with casters and locks
2 year parts and labor warranty
Energy Star listed

VR-1

Refrigerators

VR-1(1dr) 3shelves 261/2w 21 cu.ft. 1/3 h.p.
VR-2 (2dr) 6shelves 521/8w 45.4cu.ft. 1/3 h.p.
VR-3(3dr) 9shelves 773/4w 69 cu.ft. 1/2 h.p.
Freezers

VF-1(1dr) 3shelves 261/2w 21 cu.ft. 1/3 h.p.
VF-2 (2dr) 6shelves 521/8w 45.4 cu.ft. 1/2 h.p.
VF-3(3dr) 9shelves 77 3/4w 69 cu.ft. 3/4 h.p.

VPT-Series Pizza Tables

Heavy-duty stainless steel top and fronts
Food pans are recessed
in an easy-to-reach Cold
Wall raised pan rail
system which safely
holds product between
33° and 41°
Accommodates pans up
to 6” deep

Large work surface with
18" reversible cutting
board

Self-closing doors with
110° stay-open feature
for easy loading
Energy-efficient Night Switch with separate controls for
raised rail

2 year parts and labor warranty

VPT-65

Pizza Tables

VTP-46 46w 11 cu.ft. 1/4 h.p.
VTP-65 65 3/8w 19.7 cu.ft. 1/3 h.p.
VTP-88 88 3/8w 35.5 cu.ft. 1/3 h.p.
VTP-119 119 w 48.7 cu.ft. 1/2 h.p.

o9vd3aAadg

Salad/Sandwich Refrigerators

Durable, easy-to-clean stainless steel exterior, interior
floor and sides

Self-closing door with easy-to-replace one piece gasket
Recessed door handles provide quicker, easier access
Field-reversible door allows for change of door swing
Energy Miser design with high density polyurethane
insulation

Casters standard

2 year parts and

labor warranty

VUR-60-16

Salad/Sandwich Refrigerators

UR-48-12 48 w 12 pans 1/5 h.p.
VUR-60-8 60 w 8 pans 1/3 h.p.
VUR-60-12 60 w 12 pans 1/3 h.p.
VUR-60-16 60 w 16 pans 1/3 h.p.
VUR-72-12 2w 12 pans 1/3 h.p.
VUR-72-18 2w 18 pans 1/3 h.p.

Big Top Salad/Sandwich Refrigerators

Rugged, easy-to-clean stainless steel exterior and
interior floor, telescoping lid and cover

Self-closing door with easy-to-replace one piece gasket
Exclusive design with accepts 4” and 6” deep pans
10” reversible cutting board provides max work area
Lifetime warranty on door

hardware and liner

Energy saving high-density

foamed-in-place insulation

Cord and plug attached

Casters standard

2 year parts and labor

warranty

VUR-3-BT

Blg Top Salad/Sandwich Refrigerators

VUR-3-BT 271/2w 6 cu.ft. 1/5 h.p.
VUR-4-12BT 48w 12.6 cu.ft. 1/5 h.p.
VUR-4-18BT 48w 12.6 cu.ft 1/5 h.p.
VUR-5-18BT 60w 16.0 cu.ft. 1/3 h.p.
VUR-5-24BT 60w 16.0 cu.ft. 1/3 h.p.
VUR-6-24BT 72w 19.4 cu.ft. 1/3 h.p.

Viorans

Refrigeration at its best.

PART OF AGA FOODSERVICE GROUP
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TOAST, GRILL, HOLD AND SO MUCH MORE

Because GREAT things DON'T JUST happen, we MAKE them happen

YW

WARE

KITCHEN -
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CYCLONE SERIES CONVECTION OVENS

BAKERS PRIDE new Cyclone series convection ovens provide the perfect combination of versatility, precision,

and productivity demanded by discriminating professional chefs and bakers the world over.

Greater flexibility, more standard features, and unparalleled performance meet the challenges of menu variety,

application diversity, and operational requirements in today’s competitive environment.

From gentle baking to high volume roasting and from cook and hold to large production a la carte cooking,

BAKERS PRIDE convection ovens deliver superior, consistent, reliable performance every time - time after time.

Basic, mid-range and top of the line models available in gas or electric.

HEARTHBAKE SERIES COUNTER TOP OVENS

BAKERS PRIDE provides the industry’s broadest selection of gas and electric counter top ovens with a
model for nearly any application from pizza and pretzels, to roasting and general baking, warming, reheat-

ing, finishing and holding.

Engineered for high volume production and designed to fit in small spaces, BAKERS PRIDE counter top

ovens are built to deliver a consistent, trouble free performance.

Preferred by chefs and bakers worldwide, BAKERS PRIDE counter top ovens feature all stainless steel
exteriors, a full array of domestic and foreign approvals, international voltages, and all gas types.

All electric models now feature electric timers, with continuous ring alarms and manual shut-off.

BKI

Fresh ideas in foodservice equipment

BKI COMBI-OVENS

BKI Computer Controlled Combi-Ovens perfect
steaming, roasting, reheating and proofing a variety of
products in just one unit. The Combi-Ovens (convection
and steamer combination) feature an integrated system
of circulating hot air with steam injection to ensure opti-
mal cooking conditions over a full menu spectrum.

The result is perfectly prepared foods, ranging from
beef and fish to vegetables and rice or baked goods.

Intelligent options such as Simple Control Panel and
self cleaning makes these units easy to use and maintain.

By combining different models and sizes of oven in
one cabinet the selective user gets a solution that com-
plies with all his desires in terms of functionality, vari-
able capacity, modest space requirements, easy cleaning
and great economy.

The Combi-Plus provides flexibility unheard of as dif-
ferent types of products can be prepared and ready at
the same time making simple solutions, the best.
Combi-Plus integrates two ovens to form one single
unit. The Combi-Plus offers Visual Cooking as well as
pass through doors.

Standard features include integrated hand shower
with extendable hose for quick and easy cleaning, tem-
perature probe and core temperature control functionali-
ty, water filtration system, automatic motor break and
twin latch safety handle. Boiler, boiler-less and roll-in
models available. A variety of options and accessories are
also available.
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Cold Beverage Dispensers
Cecilware's Arctic Series dispensers feature:
¢ Multi-functional design - Can be used as a
bubbler with vertical spray circulation, but can
also perform gentle and fast agitation.

* Bowl sizes up to 5.4 gallons

* 1-4 bowl configurations

¢ Stainless steel body

* Stainless steel dispensing valves

Footprints as small as 7 '/s"

Granita/Slush Dispensers
Dispenses Frozen Cappuccino, Frozen
Lemonade and Fruit smoothies. Patented
Magnetic Drive System - No front or rear

seals.

Autofill ready models available in 2 and 3
bowl. 24 hr. programmable timer. Visual
merchandiser. Lighted display.

STA-HOT Food Warmer

Standard voltage 120V, 208V, or 230V.
Custom voltages available on request.

Available in 24", 36", 48", 60", and 72" widths.

Automatic Coffee Urn
Quality designed, engineered and constructed
throughout — an industry standard for brewing
excellence.

Gas & Electric Fryers
Floor and countertop models available
19 Models to choose from. Value & versatility.

Stainless Steel Sinks

New from Cecilware - 18 gauge type 304 stain-
less steel Hand, Prep., and Kitchen sinks. All
sinks feature welded tubs, 2" thick reinforced
gussets, galvanized steel legs, and drain bas-
kets. The Kitchen sinks are available in one, two,
three, or four compartment versions with left,
right, or double sided drain boards.

Coffee Brewers &
Accessories
Perfect for Office, C-Store or Deli

Panini Sandwich Grill
Cecilware's Panini Sandwich Girills
have a contemporary new design.
These great, new grills cook both
sides of a sandwich, hamburger,
chicken breast, and many other prod-
ucts simultaneously, so cooking time
is cut in half. The self-balanced top
surface adjusts to different heights
ensuring even cooking of food. For
fast, delicious, grilled foods and pani-
ni style sandwiches, use the new
Panini Sandwich Grill from Cecilware.
Available with grooved or flat surface,
single or double grill configurations.

Stainless Steel Wall
Shelves

Versatile 16 gauge stainless steel
shelves with space-saving wall mount
design. Available in sizes 24"x12",
36"x12", 48"x12", 60"x12", 72"x12", and
24"x18". All shelves include stainless
steel locking brackets and bullnosed
(rounded) front edges.
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SteamChef™

A new 9 kW Boiler-Free
Counter Type Design High Speed
Convection Steamer with
Automatic Water Fill & Drain.

25 Gallon Gas Kettles

Available in Tilting and Stationary models.

Counter Top Kettles

Electric, Direct Steam or Gas models
available in capacities of 3, 6 or 12 gallons.

Gemini™

The only convection steamer that has
completely independent cooking
compartments. Exclusive high efficiency gas
power burner system for high speed cooking.

Water Filters

2 year warranty on all Cleveland Steamers
is free of charge with the purchase of a
Cleveland KLEENSTEAM® Water Filter.

Short Series Kettles™

No more reaching or standing on crates.
Steam jacketed kettles with a rim height
of 35". Cleveland’s Short Series™ will
out-produce the competition 3-1.

SteamCub ™

An updated new version of the original
connectionless steamer... the SteamCub™.

PowerPan™
Heavy duty short series gas and
electric tilting skillets with high
efficiency burner systems.

Counter Top Skillets
Even heat distribution is achieved by heating
elements that are cast into aluminum covering
the entire bottom of the pan.
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Eagle Foodservice Equipment

Service Mates W

Mobile buffet units with optional
accessories assure you of sanitary
serving conditions and good looks.
Polished stainless steel die-formed
top. Vinyl-clad exterior. Clear sneeze
guard standard. Casters with brakes
for mobile application and adjustable
feet on tabletop models. Recessed
controls.

Hot Food Tables ® ®
Eagle hot food tables give you many choices in
stationary and portable models. Open or
enclosed base units are powered by electricity,
liquid propane, or natural gas. All tables carry
the NSF mark of approval.

Director’s Choice® Modular Cafeteria Serving Units

All type 304 stainless steel construction. 16 gauge type 304 stainless steel top
is 30y front-to-back and 2y tall. 34y standard working height complies with ADA
guidelines for accessibility standards. Patent-pending docking device keeps adjoining
units together without the use of tools. All units come with standard front holly berry
red laminate panel (Wilsonart® D307-60) on heavy gauge galvanized panel. All units
are predrilled to accommodate accessories such as tray shelves, work shelves, and
removable undershelves. Available models include hot food units, solid top units,
refrigerated units, cashier units, carving units, and many more.

Eagle SpecFab® Custom Equipment

Manufactured to Your Specifications!

Eagle’s SpecFAB® Division was formed to fill the gap between standard
equipment and high-cost, wish-and-wait-for highly customized
equipment. SpecFAB® provides a way to short-cut the design and
fabrication process. Depending on our customer’s need, we can build
custom configurations from scratch or we can design from our
superior modular components. Having this flexibility means we can
deliver custom equipment faster and at a lower cost. We have
invested in the most sophisticated manufacturing systems that means
each and every custom piece is consistent. We can make multiple
pieces with repeat precision, just like standard equipment.

Utilizing AutoQuotes and SpecQuotes quotation software packages,
our quotation department will prepare a custom quotation to meet your

individual project needs. Working with the latest AutoCAD software, Eagle’s design staff will prepare submittal drawings for
customer approval. These submittal drawings are supplied with quotations as needed. Eagle Group also has the largest catalog
entry in the Auto Quotes system with virtually thousands of models.
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EAGLE’s Transport Systems & Sheet Pans

Panco® Transport Systems and Sheet Pans

Panco® transport racks are constructed of stainless steel or high-
strength extruded aluminum sections to ensure rugged durability. Rack
slides are designed to fit all popular tray sizes. NSF-approved transport
systems available. Bun pans are made from H-24 2003 aluminum
alloy, resulting in a harder, more durable pan. Standard 18-gauge pans
feature wire bead for rust-free extended use. Full and half sizes avail-
able. NSF-approved 12-gauge pans feature the highest tensile strength
for more demanding requirements. Solid, perforated, glazed, and clear
anodized finishes available.

Panco® Transport Holding Cabinets

Available as Heated Holding Cabinets, Proofing Holding Cabinets and
Heating/Proofing Holding Cabinets. Available in full-height, half-height, or
“undercounter” height. Full- and half-height units available in narrow,
extended, or wide widths. Undercounter units available in extended width
only. Choose insulated or uninsulated units; solid or full Tuffak® door; door
style (includes standard single door, dutch doors, pass-through single door
or pass-through dutgh doors); angle or universal slides that are removable
or fixed; standard 2 24y or custom slide spacing; voltage and amperage.

EAGLE Underbars & Dishtables

Underbar Equipment

Eagle offers a complete line of stainless steel underbar equipment. Form our standard
line to our Spec-Bar 2000® modular units, Eagle has what you need. Units feature stain-
less steel construction, sink bowls and ice chests with deep-drawn seamless design.
Our modular units allow for custom configurations using standard components. Cold
plates are 100% cast aluminum for precise temperatures. A variety of hardwoods, col-
orful laminates, and elegant Corian® surfaces available to accompany the modular line.

Dishtables

Eagle offers a dishtable to meet every application. Choose from many configurations, including straight, island and corner
designs. Clean Dishtables feature polished stainless steel work surface, left or right operation, and fit most standard dishwash-
ers. 8y backsplash and crosshraced legs are standard. Soiled Dishtables feature an integrally-welded sink. Most models feature
basket drain and scrap block. Undercounter dishtables also available.

Available in 14 or 16 gauge,
type 304 or 430 stainless
steel. All models feature
crossbracing and seamlessly
welded legs for strength and
stability. Many accessories
available, including rack
shelves, rack slides, prerinse
faucets, undershelves and
scrap baskets.
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EAGLE Sinks & Worktables

Spec-Master® Sinks
Our Spec-Master®
sink  series is
designed to handle
even the most
demanding institu-
tional requirements.
Sinks constructed

of 14-gauge type i i
304 all-stainless steel. Bowls are 14y deep, cove with full *%y radius Convenience Store Sinks

construction. Available in 1- to 4-compartment models, a variety of

bowl sizes and with or without drainboards.

Constructed of all 304 stainless steel sink bowls,
drainboards and backsplash. Deep-drawn cove cor-
ner bowls. Legs crossbraced front-to-back. A variety
of bowl sizes available.

Cove Corner Sinks

Eagle cove corner sinks feature all-stainless steel construction bowls in a wide
variety of sizes. Crossbraced legs are welded to supports for maximum weight
support and stability. Available in one to four compartment models, with or

without drainboards.

Workstations

Eagle workstations featuring the Flex-Master® Overshelf System can be config-
ured to your specifications using standard components. Any Eagle table can be
customized with overshelves of equal length. Tables are caster-capable for work-
station mobility. Overshelves’ height adjustable in 1y increments for flexible and
accurate placement. 10y and 12y shelf widths can be intermixed on same posts.
System can easily be changed or expanded as needed. Adjustable undershelf

standard on all tables with stainless steel legs and undershelf.

Stainless Steel Worktables

Eagle worktables are unsurpassed for strength, class by class. Wide selection of sizes and styles available, including:
Spec-Master® Marine Series Tables: Our Premier line features 14-gauge type 304 stainless steel top with

marine edge, stainless steel

legs and undershelf or stainless steel tubular base. Spec-Master® Series

Tables: 14-gauge type 304 stainless steel top, stainless steel legs, and undershelf or stainless steel tubu-
lar base. Deluxe Series Tables: 16-gauge type 304 stainless steel tops, legs, and undershelf or stainless
steel tubular base. Budget Series Tables: 16-gauge type 430 stainless steel tops, galvanized legs, and
undershelf or galvanized tubular base.

Enclosed Base Worktables

These worktables are enclosed
on three side. Available with
open front, sliding doors, or
hinged doors. Stainless steel
construction with optional fixed
middle shelf. Available in flat,
upturn, backsplash and marine
counter edge models, with or
without doors. A variety of sizes
offered.

Mixer &
Equipment Stands

Excluded patented uni-lok®

designed for superior

strength. Highly polished

16 gauge type 304 stain-

less steel top. Upturn on

sides and rear. Available with either galvanized or stainless steel
legs and undershelf. Optional cutting board, plate shelf and casters
are also available. Wide selection of sizes offered.
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EAGLE Countertop Equipment

RedHots® Chef’s Line™ Charbroilers

All units include adjustable manual control valves, adjustable heavy duty cast iron
grates, aluminized double wall constructed sides, wraparound splash guard on rear
and sides, full length grease trough with grease drawer and adjustable feet. Recessed
front panels provide safe access to controls. Natural gas (NG)models feature a con-
version pressure regulator that allows easy conversion to LP, using kit provided.

RedHots® Chef’s Line™ Griddles

These units include a polished 4" thick steel griddle plate assembly,

stainless steel 2 "/" high splash guard on rear and both sides, stainless steel front,
and aluminized double wall constructed sides. Full length front grease trough com-
plete with stainless steel grease drawer, and 4" adjustable feet. Front panels are
recessed, providing safe access tocontrols. Electric and Gas models available.

RedHots® Chef’s Line™ Hot Plates

Natural gas with convertible pressure regulator and ori-
fices for field conversion to LP. New bullnosed edge
protects controls. Controls are at a 45 degree angle for
gasier operation. Heavy duty cast iron grates. Full size
polished stainless steel crumb drawer. 4” heavy legs.

RedHots® Chef’s Line™ Electric Fryers

10”x14” fry tank with all stainless steel deep drawn construction.
Thermostat-snap action complete with indicator light. Heating ele-
ments are self-cleaning Incoloy® sheath for long life and high per-
formance. Heavy duty adjustable metal legs with flanged feet.

EAGLE Handwashing Stations

Hand Washing Stations

With over 30 hand washing station models available, Eagle can satisfy any need. Designs include the traditional HSA-10-F hand
sink, foot valve-operated hand sinks, and sensor-activated “electronic-eye” hand sinks. All hand sinks feature a deep-drawn, pos-
itive-drain oval bowl, to meet the most stringent health code requirements. Heavy-gauge type 304 18-8 series stainless steel
construction assures durability and long-life operation. MICROGARD® antimicrobial protection available on most models.

HFL-5000
Touch-Free
Handwashing System

The HFL-5000 Touch-Free
hand washing system was
inspired by an industry request
for a complete touch-free sys-
tem to improve sanitation. The
HFL-5000 sink bow| meets the
most stringent HAACP require-
ments and contains built-in
MICROGARD® antimicrobial
protection.

Page 40




VM « N3IHOLIM




KITCHEN « WAR



VM « N3IHOLIM




KITCHEN « WAR



VM « N3IHOLIM




ONIXOOD

NIHOLIMX

ONIHSVMIJdVM

WASTE XPRESS® Foob WASTE
REDUCTION SYSTEMS

Reduce waste volume by up to 85%. Waste Xpress® systems need no
cardboard priming. They efficiently remove water from food waste, paper,
plastic and similar materials. Systems handle up to 700 pounds of waste per
hour. There’s less waste to haul and minimal water consumption. System
includes disposer, control panel and Waste Xpress® unit.

Foob WASTE DISPOSERS

Built to perform, day in and day out, and
the overwhelming choice of foodservice
professionals. From the light duty LC-50 to
the large capacity workhorse 10 HP, we have
disposers for any size foodservice operation.

LC-50 Light Duty

SS-50  Y2HP
SS-75 3L HP
SS-100 1 HP

SS-125  1Y. HP
SS-150 1. HP
SS-200 2 HP
SS-300 3 HP
SS-500 5 HP
SS-750 7. HP
SS-1000 10 HP

SS-150
AQUA SAVER®
WATER SAVING
CONTROL
- Il f i
At f;‘mrg‘.”;;',ﬁ’e”. for Complete System Shown
new installations
AS Add-on device
for existing
InSinkErator®
systems AS-101 WIDE SELECTION, SUPERIOR QUALITY AND

erator
FOODSERVICE

IN

THE INDUSTRY’S MOST COMPLETE SERVICE
NETWORK MAKE INSINKERATOR® THE
CHOICE OF FOOD SERVICE PROFESSIONALS.

HoT WATER SYSTEMS

Three ways to save time, energy and water. All systems
install without expensive connections to a central source.

Dispense warm wash water or 190 degree hot
water instantly so there’s no waste.

H-778 Delivers 190 degree water
instantly for cooking and
hot drinks

C1300 Delivers 190 degree water
instantly in a sleek, modern
design

UW/UWL  Delivers warm clean-up
water instantly

W152 & W154

Point of use hot water heaters
deliver hot water without the
long pipe run
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Countertop Cash Machines!

Whether you're looking to cut food prep time, create
a unique signature item, expand your menu or
increase impulse sales, NEMCO has a moneymaking
solution that fits perfectly on your counter.

Slanted Roller Grill

The original hot dog roller grill—is famous
for its durable, maintenance-free design
and top-notch cooking performance. This
slanted model keeps the deliciously
tempting hot dogs in full view for an extra
merchandising boost.

Easy Tomato Slicer (I

Compact, efficient, easy to use and even easier to
maintain, the new Easy Tomato Slicer II with its
pre-tensioned cartridge blade assembly is
safer and more convenient than ever. The newly
designed blade set stays properly aligned and
tightened without the need to adjust it.

Pizza Merchandiser

Increase impulse sales with a hot food
merchandiser that appeals to all the senses.
Unit holds temperatures for supreme
aroma, flavor and appearance while adding
attractive lighting and graphic design to
catch the eye. Built to last, and easy to clean.

Heated Shack Merchandiser

Nothing generates more profitable add-on
impulse sales than warm, fresh food that
smells irresistible, looks superb and catch-
es the eye. The new NEMCO Heated
Snack Merchandiser delivers on all three

accounts.

Two-Bulb Warmer

Freestanding infrared bulb warmers hold all
kinds of food at ready-to-eat temperatures
while maintaining the food’s appetizing
appearance. Classic design fits virtually
any interior design.

NEMCO

FOOD EQUIPMENT

“Exceeding your expectations”

The commercial-tough BusBoy" food
waste disposer is built to work hard and
keep on working hard for years. Sealed
shafts and noncorrosive parts offer
dependability, while cast chrome alloys
provide maximum grinding performance.

BusBoy

El

Call for a FREE NEMCO

catalog packed with hundreds
of countertop food equipment
innovations like these.
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Model 50SE

GRILL MAX ROLLER GRILLS
Individual front and rear electronic controls for cooking

Model 15MC
HOT FOOD MERCHANDISERS

Star’s Hot Food Merchandiser is constructed with heavy-duty
aluminum corner posts and a 3/16” thick glass panels. Unit
incorporates a glass door with full length handle to stand up to
commercial use. Unit is supplied with a 100 watt incandescent light.
Equipped with a 400 or 500 watt heating element (depending on unit)
and an individual infinite temperature control which allows adjustment
up to 180°F depending on menu requirements. It is also convection
heat (circulated around inside the cabinet to keep products warm).
A 6’ lead in cord and NEMA 5-15P come standard with unit.

and holding from low to high temperatures holding from
140° to 190°. Heavy-duty motor provides 360° rotation
of rollers. Star exclusive Seal-Max® seal and bearing
combination and pilot light are standard. Units are 120V,
230V and 240V and come with 6’ cord.

Model 6024CBD

STAR-MAX™ LAVA ROCK

CHAR-BROILERS are designed for high
volume and reliability. Whether it's chicken,
hamburger, steak, shish kabobs or any other
items, Star’s countertop char-broiler will fulfill

your menu requirements.

Model 624MD

STAR-MAX™ MANUAL GAS GRIDDLE
Star-Max™ manual griddles are a perfect match for
the budget minded operator. For breakfast, lunch or
dinner, the Star-Max™ manual control griddles
out-perform the competition.

Model QCS1-350

COMPACT CONVEYOR TOASTER

Holman designs every toaster to stand up to the most rig-
orous foodservice demands. Stainless steel construction
for long lasting durability. Heavy-duty motor, drive chain
and conveyor speed control for superior reliability.
Conveyor belt tension system for smooth and quiet
operation. High performance Quartz Infrared Heaters for
superior toasting performance and reliability. Units are
easy to disassemble with one-piece cover for cleaning
and service. This compact size uses only 14-1/4" of
counter space. Toasters are furnished with 1" adjustable
legs and 4’ cord and a standard NEMA 5-15 plug for
plug in installation in a grounded 120V outlet.

Model CG14

TWO-SIDED GROOVED PANINI GRILLS
can prepare “Panini” sandwiches, chicken breasts,
hamburgers and many other products in half the
time of standard griddles. The heavy-duty platens
retain energy and deliver faster performance.

Model 15NCPW

NACHO CHIP MERCHANDISER/WARMER

Star's Nacho Chip Merchandiser/Warmers are available in 7 Ib.
and 10 Ib. capacities. These handsome merchandisers are
constructed with tempered glass panels, extruded aluminum cor-
ner posts, and yellow painted steel top with yellow plastic lid. A
stainless steel chute controls breakage when loading and allows
for easy serving. A 75 watt lamp illuminates cabinet and a heated
stainless steel bottom keeps chips fresh and warm.

Model 301HLD

STAR-MAX™ 15 |b. ELECTRIC FRYER
Star’s electric fryer features a control housing with
indicator light, adjustable snap-action thermostat,
hi-limit safety thermostat and immersion type ele-
ments are standard. Housing swings up to allow 15
Ib. fat capacity kettle to be removed. Fryers operate
on 208 or 240 volts with a 6’ cord and plug.

HOLMAN ULTRA-MAX™ COUNTERTOP
ELECTRIC CONVEYOR OVENS

Model UM1833

Holman Ultra-Max countertop electric ovens are designed
with high polished stainless steel. The stainless steel
conveyor belt is “18 wide by 33" or 50" long and removable
for easy cleaning. Heavy-duty stainless steel door is one
piece with 4 clasps (2 on each side of the unit) which hold
the door in place. Electronic control with programmable
features is standard. Heavy-duty brushless drive motor
and steel centrifugal fan for years of reliable operation.
Ultra-Max oven comes complete with 6-50 NEMA plug and
a 6' cord with oil resistant cover. Stand is sold separately.

olman

A Star Manufacturing Company
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EAGLE Shelving Systems

Quad-Truss® Wire Shelving

Super strong patented Quad-Truss® design makes shelves up to 25% stronger and provides a retain-
ing ledge for increased storage stability. Numbered posts for easy assembly. Available in Eaglebrite
zinc, chrome, Valumaster grey and Valugard green epoxy, Eaglegard green epoxy with Microgard

antimicrobial protection, and stainless steel.

Stem Caster Carts

These sturdy mobile four
shelf carts are available in
EAGLEbrite zinc or chrome.
Carts include 5y casters
and donut bumpers.

Security Units

Ideal for safely storing and
transporting costly materi-
als subject to pilferage.
Heavy-gauge open-wire
construction keeps con-
tents visible for quick inven-
tory checks. Stationary,
mobile and units with dolly
trucks available.

Solid Shelving

Eagle solid shelving features a

hemmed marine edge which pro-

vides unsurpassed strength and

stability. Available in 18 gauge

stainless steel, Valu-Master® pewter gray epoxy or galvanized steel.
Shelves feature aluminum castings.

Floor-Trak™ Storage

Systems

Non-corrosive track is construct-
ed of anodized aluminum.
Industrial-type  bearings allow
loaded units to glide effortlessly
over the track. ADA-compliant.
Easy to install. Single- and double-
deep systems available. Easy to
add on additional tracks and units.

Cantilevered Shelving Systems

Designed for Walk-In Coolers and Storage Areas
For use with both standard wire and solid shelving. 100%

Snap-n-Slide Wall Shelves

Patent-pending design allows you to locate the brackets
on the wall studs and position the shelf independently on
the brackets. Stainless steel construction with 1 1/2”
upturn on rear and ends of shelf. No tools required to
attach shelf to wall brackets. Brackets can be mounted
to studs, no wall backing required.

usable shelving surface, from section to section, wall to wall,

and front to back.
There are no posts
to restrict stock
placement. Floor is
unobstructed. -
Infinite height
adjustabilty,  no
slots or keyholes to
line up for leveling.
Shimming is elimi-
nated. All compo-
nents are made of
heavy gauge
material and avail-
able in zinc, alu-
minum and stain-
less steel.
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Genuine

Storage

We put space to work.™

Heated Cabinets

C200

C190

Carts

C199

Warehandling—

C175

Security

TC90S

Page 68



Page 69




Page 70




Page 71




FOOD EQUIPMENT
STORE FIXTURES

Spartan Showvwwcase

ADIVISION ORZ%%& yéé‘

INCORPORATED

Bakery Cases © Deli Cases © Refrigerated Open Merchandisers © Pastry Merchandisers © Candy Cases ® Bagel Merchandiser © Kiosks ® Showcases
Trophy Cases © Jewelry Cases © Service & Checkout Counters © Humidors © Perimeter Fixtures ® Wood Fixtures ® Wall Cases © Specialty Fixtures

CATALOG AND CUSTOM
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Baker Distributing Company is a national distributor of refrigeration, air conditioning, heating
and food service equipment, parts and supplies. For over 50 years, Baker has offered our custom-
ers a wide range of product lines, competitive pricing, superior customer service and valuable,
timesaving services that position us as an industry leader.

The core of Baker Distributing Company is our Service Centers. With over 240 locations through-
out the United States, each Service Center is staffed by the most knowledgeable and customer
service oriented people in the industry. With a complete inventory of HVAC/R products, each
location stocks 8,000 line items from approximately 200 suppliers. In addition to in-stock items,
Baker has access to over 45,000 sku’s. Orders can be called in, faxed, ordered on-line or placed at
any service counter. Local deliveries are made by a fleet of over 150 delivery vehicles. UPS and
common carriers are also utilized for out of town deliveries.

Baker’s distribution centers replenish each location on a scheduled weekly basis. Products and
services are available 24/7 through a new improved 1-800-217-4698 answering service and emer-
gency orders from the CDC are available and received within 24 hours in most areas.

Baker Distributing provides you with the HVAC/R and food service products and information
that you need to make your job and you more efficient.

COMMERCIAL REFRIGERATION FOOD SERVICE
DIVISION DIVISION

The CRD serves the supermarket industry and commer- Ice Design is the Food Service Division within Baker. Highly
cial refrigeration contractors with an experienced service trained sales specialists serve this division with products
oriented sales force. specifically for this market.

Key products for this division are lce Kold Refrigerated Through their showroom displays of merchandise, customers
Storage Systems, Heatcraft refrigeration systems, Certi- can visit one of the many lce Design Centers and get a first
fied Copeland compressors and condensing units, DuPont hand look af the products available.

Suva refrigerants, Mueller copper tube and fittings, Specialty products such as Manitowoc ice machines, Servend,
Sporlan valves driers and components, Howe ice Beverage/Air dispensers, True Reach-Ins and Multiplex are

machines and Styleline doors. just a few of the many items available.

Superior Service...Solid Solutions
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Your One Stop, Dependable Door Shop

NoO compromise selection

Chase gives you a choice in retail service doors.
Choose from impact traffic doors, solid core
doors, light duty service doors, flexible doors,
strip doors, cold storage doors, fabric roll-up
doors and even our unique GraphicDoorsm,

Built to take a hit . . .
and look good doing it!

Need a really tough door that stands up to
heavy traffic, but won’t give up its good looks?
Durulite Impact Traffic Door with 1-7/8” thick

monolithic construction, foam insulation,
cross-linked polyethylene outer skin and
teardrop bumpers is the answer!

Durulite... a beautiful combination of aesthetic
appeal and rugged durability.

II Chase Doors

AIR DOORS

Q Uf tf@ I . Products For Insect and Energy Control
Create an invisible, energy control barrier that stops

a division of TMI incorporated

flying insects and airborne pollutants. Models avail-

able in heated and unheated, single speed or 3
speed with various activation and mounting
options. Specify doorway size and voltage.

No. IBD-TQ: 36", 42", 48", 60"& 72"

(1 speed - Insect

No. CFD-HH: 36"
(3 speed)

No. CFD-TQ: 36",

(1 speed)
PROTECTO RACK COVERS

Control)
, 42", 48", 60"& 72'

42, 48", 60"& 72"

Standard Size 23"W x 28"D x 62"H (End Load)
Keeps food fresh and clean. Aids in proofing and
retarding. Reduces drying and crusting of dough.
Breathable Mesh Covers allow products to cool
quicker and without condensation while protecting
against flying insects. Insul-Covers keep product

warm or cold; create an inexpensive “closed cabinet”.

Protecto - Heavy Duty No. SUPR0-20-TW
Protecto - 10 Colors No. SUPRO-14-(Color)
Econo - Clear Only No. SUPRO-14-EC
Mesh - 7 Colors No. SUPRO-BM (Color)

Insul-Covers - Blue & Green No. SUPRO-IC (Color)
Custom sizes and configurations are available.

POLAR-PRO SWINGING DOORS
USDA &FDA Approved
For Walk-In Coolers/ Freezers and Personnel Doors

A great alternative to strip doors in high traffic areas. Stainless steel
hardware, self closing, even-plane hinge design with life-time rust proof
guarantee for doors up to 60" wide and 108"

high. Available in clear panels or choose from

5 colors with vision strips. Standard model is

.080" thick clear Polar grade PVC with “no-

curl” reinforcement strip.

No. PP-C-080-3078  No. PP-C-080-3678
No. PP-C-080-3478  No. PP-C-080-4284

STRIP DOORS - USDA &FDA Approved
For Walk-In Coolers/Freezers and Personnel Doors
The Deluxe “M” Series has loop style PVC strips and aluminum universal mounting hardware. Easy to
install, easy to clean and virtually maintenance free. PVC strips are available in 4”, 6” & 8” wide and in
Polar or Standard grade. Replacement strips are available in 3 & 6 packs.

No. M108-PR-4080
No. M108-PR-4786
No. M106-PR-4080
No. M106-PR-4786
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If I¥'s Broken...
FIX IT!

Do-it-yourself repairs can save you time and money!

EMD)

Parts and Accessories for the Foodservice Industry
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UNDER-COUNTER INTELLIGENCE.

Who's Watching Your Cash?

EASY-TO-USE CASH DISPENSING AND RECEIPT DROP OPERATIONS

Let's face it, you can't keep an eye on
every transaction, but you can rest
assured that you are detering theft,
minimizing shrinkage and streamlining

productivity in your store.

The industry-leading TACC Ila has a simple,
user-friendly design and offers easy-to-use
cash dispensing and receipt drop operations,
high reliahility and quality, and is proven to
reduce the risk of internal theft and robbery.
TACC Ila minimizes everyday accounting hur-
dens - allowing your managers and employees
to spend more time with customers and less
time managing money.

Deter theft, minimize shrinkage and

streamline productivity in your store.

The TACC Cii comhines the TACC lla platform with expanded audit
trail and reporting features designed to help retailers reduce cash
losses from theft. The TACC Cii provides a detailed accounting of
all transactions hy employee, shift and day, as well as an audit
trail complete with a detailed report of cash amounts vended,
dropped and remaining in the system.

Advanced automated cash control solution reduces
the cost of handling and managing cash, as well as
losses from internal theft and robbery. The hill val-
idator automatically counts your cash receipts for
you - which provides improved cash control and
increased productivity. The fully automated TACC IV,
featuring hill validator, audit trail, and reporting
capahilities, is not only a safe husiness decision, hut
a smart business decision.
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MARS AIR DOOR -
WHISPURR AIR® MODEL

Air Curtain featuring a
low profile and low sound
level design. Ideally used
over customer entrances
and pass-thru windows
for building temperature
control. Also used over
walk-in cooler doors,
instead of plastic strip
curtains, for enhanced
refrigeration control. Easy
to install and maintain.
Standard design features 115/1/60 power, other power
configurations available. Free freight on all units shipped
to destinations within the continental United States.

WA36 For customer entrance doors up 7’/H  36"W 1 ea.
WA42 For customer entrance doors up 77/H  42"W 1 ea.
WA48 For customer entrance doors up 77/H  48"W 1 ea.
WA60 For customer entrance doors up 7’/H  60"W 1 ea.
WA72 For customer entrance doors up 77/H ~ 72"W 1 ea.

MARS AIR DOOR -
W25 SERVICE WINDOW MODEL

Air Curtain designed
exclusively for fast
food drive-thru win-
dow and concession
stand window applica-
tions. Eliminates car
exhaust and flying
insects from entering
restaurant. Easy to
install and maintain.
Standard design
features 115/1/60 power, other power configurations
available. Units can be configured with optional electric
heat for added customer and employee comfort. Free
freight on all units shipped to destinations within the
continental United States.

W25 For windows up to 5’High 25"W 1 ea.

MARS AIR DOOR - CH MODEL

Air Curtain designed for
the Foodservice Industry.
Applications include cus-
tomer entrances and
kitchen receiving doors
for flying insect control.
Typical installations
include: restaurants,
supermarkets, schools,
hospitals, etc. Easy

to install and maintain.

Standard design features
115/1/60 power, other power configurations available.
Units can be configured with optional electric heat for
added customer and employee comfort. Free freight on
all units shipped to destinations within the continental
United States.

36CH One motor for doors up to 8' H 36'"W 1ea.
42CH One motor for doors up to 8' H 42'"W 1 ea.
48CH One motor for doors up to 8' H 48"W 1 ea.

60CH-2 Two motors for doors up to 8' H 60"W 1 ea.
72CH-2 Two motors for doors up to 8' H 72'W 1 ea.

MARS COMBINATION TYPE
ACTIVATION SWITCH

This micro switch provides automatic on/off control of
your Mars Air Curtain. When the door is opened, the

micro switch activates, turning on your air curtain and
when the door shuts, it automatically turns it off, thus
reducing your energy and operational expenses.

CMS Universal switch used for all types of doors
and windows

MARS

AIR SYSTEMS

MARS AIR SYSTEMS

Mars Air Systems is the manufacturer of the Mars Air Door line of Air Doors, the Dynaforce line of Air
Curtains and the ARES line of Packaged Make-up Air Systems. Air Doors and Air Curtains help you main-
tain clean and comfortable work environments. They protect your workplace from dust, pollen, flying insects,
wind and extreme temperature conditions. They provide effective building temperature control by reducing
the loss of heated or air-conditioned air through any door or window and help control expensive energy costs.
Typical installations include customer entrance doors, walk-in coolers/freezers, kitchen receiving doors, warehouses, loading docks and
pass-through windows. Many models are NSF listed. Our ARES' line of packaged make-up air systems, effectively provide comfort heat-
ing and cooling for your entire building or spot relief temperature and humidity control in difficult work areas. Our "Modular Component
Design" approach consists of virtually any combination of ARES' blower, heating and/or cooling units. This allows you the ability to cus-
tomize a system without paying for customized prices. Whether you require Air Doors, Air Curtains or Make-up Air Systems, Mars offers
the best and largest variety of models and configurations, available in a wide selection of sizes and capabilities to meet your specific appli-
cation needs. If you don't see what you are looking for here, please ask your dealer for more information.
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HTOTAL TUBNKEY BAGKAGE

WITEL A 5

STORE LAYOUT SERVICE

COST ESTIMATES

Sound planning guidance will make the most of
all sales and storage areas available. We can
help you build sales and at the same time make
your business easier to operate.

FIXTURE INSTALLATION

Our factory trained personnel will handle your
installation as if it were their own. Careful
installation will assure proper performance and
long life of your equipment.

SERVICE

Quick efficient service is a key part of our
program. Our people have the know-how to
keep your equipment in tip-top operating
condition. We service what we sell.! So — we
sell what doesn’t need a lot of service.

Whatever the extent of your remodeling - a
single department or full renovation, we will
carefully estimate the investment required. Our
service will offer you the lowest possible cost for
your project.

SITE LOCATIONS

If you’re thinking of moving into a new location,
our experience in selecting good sites is
available to you. Traffic, parking, population
growth and competition all govern your
maximum potential business volume.

LOW COST FINANCING

Our connections with reputable local and
national agencies can save you valuable time
and money. Our service covers a single piece of
equipment to full store operations.

YOU — THE CUSTOMER COMES FIRST!

Our staff is well trained and very eager to serve you. Whether you need shelving for your
supermarket, a slicer for your restaurant, a walk-in cooler for your institutional kitchen, or an
ice dispenser for your convenience store. CALL US! We’ll be happy to discuss your needs
in any of your operations. Remember, we service what we sell. We are an established,
reputable business and look forward to selling and servicing you for many years to come.
THAT'S IMPORTANT!
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GENERAL POLICY:

This catalog was published for our customers and any other usage
by persons other than our employees or customers is unauthorized.
All information was checked for clarity and accuracy at publication.
However, we cannot, be responsible for changes in specification or
for unintended errors in publication. All sizes, capacities and other
dimensions are approximate only and should not be construed as
specifications. For current specifications, write us and we will contact
the manufacturer. It is our hope that this catalog will help make your
job easy, but if there is any question unanswered, write or call us.

HOW TO ORDER:

If you use our printed order form whenever possible to speed up your
mail orders, always print clearly and fill in completely. Always include
full name and address and name under which establishment is
operated. Include shipping address if different from mailing address.
An authorized signature is required.

TERMS:

The prices are net cash F.O.B. factory (or) warehouse unless other-
wise agreed, cash with order eliminates delay. C.O.D. shipments and
all factory “special orders” require a deposit with order, unless
otherwise agreed.

CREDIT:

We invite credit accounts from established firms. To open an
account, send us the name of your bank along with the complete
names and addresses of three firms with whom you have
established credit. Allow 30 days for investigation. If merchandise is
needed immediately, we suggest you send cash with first order.

DELIVERY:

It is the purchaser’s responsibility to specify name of carrier and to
supply us with complete shipping instructions — otherwise we will
ship the most practical way. Include sufficient amount for postage
when ordering any parcel post or order will be shipped express or
parcel post C.O.D. Shipment on stock items can go out if credit is
satisfactory. We forward Factory Orders the same day as received.
Shipping time thus dependent on the factory — generally allow 3
weeks. On delayed shipments, you will be advised.

IMPORTANT NOTE ON SPECIAL “FACTORY ORDERS”
Remember, when ordering heavy equipment or other large items,
check measurements and specifications carefully to be under units
will pass through your doorways, go around corners, up or down
your stairways, etc. We cannot assume responsibility for this — only
you can determine if units will be able to be installed once they
arrive. The purchase will be held responsible for return freight on
such items and a restocking charge will be made. Most “special” or
“custom order” items are not returnable. So please CHECK
SPECIFICATIONS CAREFULLY!

PRICING:

All prices are subject to change without notice. Price reductions are
automatically passed along to our customers. We assume that minor
increases are understandable and we will ship the goods
accordingly at the new increased prices.

TAXES:

Sales or use taxes are not included in prices. When purchases are
on open account, applicable taxes will be added by us to the invoice.
On cash orders, purchaser must include with payment all Federal,
State and local taxes.

CHANGES: Products and/or Specifications

We are not responsible for changes in products or specifications by
manufacturers or suppliers. We reserve the right to substitute an
item of equal or greater value at no additional cost to the customer.

CLAIMS/DAMAGES/SHORTAGES:

All items are shipped F.O.B. our dock or F.O.B. the factory. When
carrier accepts merchandise he also assumes responsibility for safe
delivery. DO NOT SIGN for a shipment until you are satisfied all is in
order. Be sure apparent damage is noted across the face of the
freight bill and file claim for damages directly to carrier.. If there is
concealed damage, notify shipping agent within 15 days and request
inspection. Save cartons merchandise was shipped in. DO NOT
RETURN damaged merchandise to us without authorization.

GUARANTEE/RETURNS:

We guarantee the quality of every item we sell and want you satis-
fied with every order you place. Our approval is required before any
merchandise can be returned. If there is a problem, please write
detailing the circumstances and include the purchase date and
invoice number. Custom items and factory “special orders” are not
returnable. No freight charges will be refunded or unauthorized
returns.

NAME BRANDS:

Don’t take chances with unknown products. Quality products cost
more but are never costly in the long run. We are a full-line first-class
company and handle top nationally advertised brands that you know
and trust.

REMINDER . . . when ordering gas or electrical equipment, it is the
purchaser’s responsibility to order correctly after determining that
sufficient electrical or gas supply is available. Check with your local
utility service office if in doubt.

USED EQUIPMENT — We are not in the second hand business, but
we usually have a large stock of good used equipment, while not the
newest — it is in good condition, and will give good service and
value for the cost.

VOLUME QUOTATIONS AVAILABLE
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STORE FIXTURES

COMMERCIAL REFRIGERATION AND HVAC
44 ROBERTO CLEMENTE STREET, HOLYOKE, MA 01040

TEL. 413-536-5071 WATS 800-628-9513
www.thedarcyco.com
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